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October:

Clearance Sale

Wednesday, October 3rd:
Next Expected Amish
Furniture Delivery

It’s time for us to do some house cleaning! We need to make
room for all of our great holiday décor, plus say goodbye to
some things that have been with us too long. Stop by for a
one-day Clearance Sale, on Saturday, October 13th from
9am-4pm. Hundreds of items will be marked at 10-70%,
noted with yellow price tags. For Saturday only, all yellow
tag items will be buy 1, get 1 50% off. The 50% is taken off
the sale price of the lesser of the two items (don’t worry, this
math teacher will make sure it’s figured out right to get you
the best deal possible.) To help make your shopping easier,
we’ll group the items on tables around the store, as well as in
our clearance corner. There will also be a table of deeply
discounted items, marked with colored stickers at either $2,
$5, or $10. Get a great deal on overstocks, less-thanperfect, and discontinued items. It’s a great time to get a
jump start on Christmas gifts at a great price!

Saturday, Oct 13th: One Day
Clearance Sale
Saturday, Nov 3rd: Annual
Holiday Open House
Yankee Scents of the
Season (25% off):

Spiced Pumpkin, Harvest,
Autumn Wreath
Cheese of the Month:

Marieke Cranberry Gouda,
$1 off
Essential Oil of the Month
(25% off):

Cinnamon
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Essential Oil of the Month
The October Essential Oil of the Month
is Cinnamon, available at 25% off
while supplies last. Read below for
some of the uses and benefits of
cinnamon.

Recipe Corner
Pumpkin French Toast
Ingredients:
1 Pumpkin Pie Cheeseball Mix
8 slices of bread
3 large eggs
¼ cup milk
Directions:
Preheat a non-stick skillet set over medium heat. In a
mixing bowl whisk together Cheeseball Mix
(Topping used later), eggs and milk until well
combined. Pour into a shallow dish. Butter skillet and
dip bread into egg mixture (allowing a few seconds
for it to absorb mixture), then rotate and coat
opposite side. Transfer to skillet and cook until
golden brown on bottom then flip french toast to
opposite side and cook until golden brown. Serve
warm with butter, maple syrup and sprinkle with
Topping packet! Garnish with nuts like pecans or
walnuts and sprinkle with powdered sugar!
Recipe from www.windandwillow.com

